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Pe310Me 
npOYl./eHU ca I./emupu CPYHKu,uoHanHu KOM6uHau,uu om 006aeKu, nOOXOOflLL{U 3a npou3­
eoocmeo Ha cypoeo-cyweHu MeCHU npoOYKmu, Cpa3nUI./eH cbcmae, Koumo Moaam oa ce 
npuaomeflm e MecoKoM6uHamume. Lfemupume onumHU KOM6uHau,uu om 006aeKu Cb­
Obp>Kam anIOKoHo-aenma-naKmoH (r,an), oeKcmp03a U eumaMUH C e pa3nUI./HO coomHO­
weHue. 3a cpaeHeHue e npou3eeoeHa KOHmponHa np06a CbC cmaHoapmHa KOM6uHau,ufl 
om 006aeKU.L/enma Ha u3cneoeaHemo e C nOMoLL{ma Ha opaaHOnenmUl./eH aHanU3 oa ce 
ycmaHoeu KOFI onumHa KOM6uHau,ufI om 006aeKu, U3non3eaHa npu nPOU3eOaCmeomo Ha 
l./aeH Kon6ac, nOKa3ea ceoucmea Hau-6nu3Ku 00 me3U - Ha l./aeH Kon6ac npou3eeoeH CbC 
cmaHoapmHa KOM6uHau,ufI om 006aeKu. YcmaHoeeHo e, I./e l./aeHUFIm Kon6ac npoU3eeoeH 
c I./emebpmama CPYHKu,uoHanHa KOM6uHau,UfI om 006aeKU, CbObp>KaLL{a: anIOKoHo-oenma­
naKmOH (r,an) - 0,4 g/kg, oeKcmp03a - 0,3 glkg, U eumaMUH C - 0,01 glkg, no opaaHonen­
mUI./HUme nOKa3amenu e ou,eHeH Hau-6nu3Ko 00 KOHmponHama np06a. LfaeHufim Kon6ac . 
nPOU3eeaeH c nOC04eHama no-aope CPYHKu,uoHanHa KOM6uHau,ufI om 006aBKu ce omnu­
I./aea c oo6pa KOHcucmeHu,UfI, npufimeH MUPUC, cna60 Kucen BKyC U u,eflm, xapaKmepeH 
3a m03U euo CYPOBo-cyweHu Kon6acu. L/eHama Ha ma3U CMec om 006aeKu e 3HaI./U­
menHO nO-HUCKa om ma3U Ha cmaHoapmHama KOM6uHau,UfI (enO>KeHO e KOHmponHama 
~o~). . 
APPLECATION OF COMBINATION OF ADDITIVES, APLICABLE FOR 

DRY-FERMEENTED SAUSAGE PROCESSING 

A. Kuzelov, O.Kiroyska Cigulevska 
Summary 
Four functional mixes of additives, appropriate for dry-fermented sausage processing, 
distinguished with different proximate composition, and with that they can be made in meat 
manufactures have been investigated. Those four examined mixes of additives contain: 
glucono-delta-Iacton, vitamin C, and dextrose in different proportions. To do comparisons, 
a control sample with the standard mix of additives has been made. 
The objective of the study is using sensory evaluations to determined which of examined 
mixes 01additive~ used in Tea sausage processing, shows the closed properties to those 
- of Tea sausage made by standard mix ofaddtlives. The sensory evaluated scores of Tea 
sausage made using fourth functional mix of additives (containing: 0,4 g/l<g glucono-delta­
lacton, 0,3 g/l<g vitamin C, and 0,01 g/l<g dextrose), is closed to the control sample, have 
been determined. The Tea sausage made with showed above functional mix of additives is 
remarkable with good consistency, nice flavor, delicate sour taste, and color typical for 
those type dry-fermented sausages. The price of examined mix of additives is significantly 
lower than this of standard mix, used in control sample. 
84 
1 

~TanHH e 
3­
~e 
,­
)-
IfI 
:e 
la 
,C 
m 
a­
n­
:lC 
u­
9H 
'u­
na 
ng, 
eat 
3in: 
led 
'Jse 
fea 
,Ita­
ave 
'5 is 
for 
~ntly 
BbseAeH"e 
npOH3BOACTBOTO Ha CYPOBo-cyweHH Kon6aCH B EBpona H nO~04HO B 
3an04HanO npe3 CpeAaTa Ha OCeMHaAeceTH BeK. npeAH OKono CTO 14 neTAeceT rOAHHH 
HTallHaHCKHTe TeXHonorHH 3a npOH3BOACTBO Ha cypOBo-cyweHH Kon6aCH ca npeHeceHH B 
YHrapHH. OnoraBa BOAH Ha4allOTO CH npOH3BOACTBOTO Ha H3BeCTHHH YHrapCKH canaM. 
o~e npe3 Aalle4HaTa 1769 r. e perHcTpHpaH Me>KAYHapoAeH KOMHTeT, oTroBopeH 3a Te3H 
npoAYKTH H 3a H3HOCbT HM B cTpaHH KaTO XonaHAHH, AHrnHH, AaHHH, WBe4HH, PYCHH 14 
TYP4HH. 
nbpBoHa4allHo 3a npoH3BoACTBOTO Ha CYPOBo-cyweHH TpO~HH Kon6acH ca 
H3noll3BaHH TpaAH4HoHHH CYPOBH KaTO: roBe>K,QO 14 CBHHCKO Meco, GnaHHHa 14 nOAnpaBKH. 
nO-KbCHO e 3an04HallO npHnO>KeHHeTO 14 Ha pa3nH4HH A06aBKH. OCBeH TpaAH4HOHHO 
H3nOll3BaHHTe HaTpHeB xnOPHA (roTBapcKa COll), HHTpHTH 14 HHTpaTH 14 3axap, e HaMepHllO 
npHnO>KeHHe BnaraHeTO Ha pa3nH4HH CMeCH OT 3axapH, rmOKOHO-AenTa-naKTOH (rAn), 
BHTaMHH C, eKCTpaKTH 14 peCHHH OT nOAnpaBKH 14 AP. nO-ronHMa 4aCT OT Te3H A06aBKH 
OKa3BaT Bn"HHHe Ha cnoc06HOCTa Ha MeCOTO Aa CBbp3Ba BOAa, B3eMaT Y48CTHe npH 
cpOpMHpaHe Ha xapaKTepHHH 4BHT Ha roTOBHH npOAYKT HnH npOHBHBaT aHTHMHKp06HO 
Ae~cTBHe. HHKOH OT THX ca A06bP cy6cTpaT 3a pa3BHTHe Ha Mne4HoKHcena MHKpocpllopa, 
APyrH ce H3non3BaT KaTO perynaTopH Ha KHcenHHHOCTa H nO-CneL\HanHO Ha pH H np. (5, 7). 
npe3 nocneAHHTe ro,QHHH Ha na3apa ce cpe~aT pa3nH4HH BHAOBe KOM6HHa4HH, 
KOHTO CbAbp>KaT BCH4KH 14nH 4aCT OT no-rope 1436poeH14Te CbCTaBK14. Te3H TaKa Hape4eHH 
CPYHK-L\HOHanH14 KOM614Ha41414 ce cpe~aT nOA pa3nH4HH TbproBCKH 14MeHa Ha na3apa. 
~3non3BaHeTo Ha KOM614HaL\1414 e 143BeCTHO npeAHMcTBO, 3aTOBa 3a~oTo ce ,Q06aBHT 
eAHoKpaTHo H ce cneCTHBa BpeMe Ha cMepBaHe Ha BceK14 OT CbCTaBKHTe nooTAenHO.npH 
ynoTpe6aTa Ha nOA06H14 KOM614Ha4H14 npoH3BoAHTenHT Ha CYPOBo-cyweH14 Kon6aCH He 
MO>Ke BceK14 nbT AS 6bAe c14rypeH, 4e CbAbp>KaHHeTO onHcaHO Ha en1KeT8 CbOTBeTCTBa 
H8 X14M144H14H CbCTaB Ha CMeCTa. OT APyra cTpaHa KOM614Ha4HHTe OT Ao6aBKH, 
oconHBa~14 MaTep14an14 14 nOAnpaBK14 ca TBbPAe CKbnH. 
L\enTa Ha HacToH~oTO H3cneABaHe e Aa ce YCTaHoBH Bn14HH14eTO Ha pa3f1H4H14 
KOM6HHa4HH OT A06aBKH BbPXY opraHonenTH4HHTe xapaKTepHCTHKH Ha npoH3BeAeHH B 
npoMHwneHH ycnoBHH cypoBo-cyweHH MeCHH npoAYKTH. 
MaTep"an " MeToA Ha pa60Ta 
3a L\enHTe Ha eKcnepHMeHTa ca npoBe,QeHH H3cneAB8HHH C 4eTHpH KOM6HHaL\HH OT 
Ao6aBKH. KOM6HHaL\HHTe 6Hxa npHroTBHHH OT Hac B na60paTOpHH. 6ewe npHrOTBeHa 
eAHa KOM614Ha4HH, KOHTO e H3non3BaHa KaTO CTaHAapT H nocnY>K14 3a npHroTBHHe H8 
KOHTponHa np06a. BCHKa OT 4en1p14Te KOM6HHa414H CbAbp)l(a: rnIOKOHO-AenTa-naKTOH 
(rAll), AeKCTp03a 14 B14TaMHH C, KOHTO ca B pa3n144HH npOnopL\14H (Ta6n.1). 
Ta6n144a 1. PeL\enTypa Ha KOM6HHa414HTe OT A06aBKH 
nbpsa BTopa TpeTaKOMnOHeHT" Ha 4eTsbpTa 
n 06a n 06a n 06a n 06aCMeC"Te 
rAIl 0,480 0,380 0,300 0,200 
AeKCT 03a 0,350 0,300 0,250 0,150 
BHTaM"H C 0,040 0,030 0,020 0,005 
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BCflKa OT TaKa npVlroTBeHVlTe KOM6V1Ha4V1V1 e ,Q06aBflHa KbM 50 kg nbnHe>KHa Maca 3a 
l.IaeH Kon6ac, npVlroTBeH no CTaH,QapTHa pe4enTypa (Ta6n. 2). 
Ta6nVl4a 2. Pe4enTypeH CbCTaB Ha l.IaeH Kon6ac 
KOnW-IeCTBO Ha Cy~oBHHaTa, kgCYPOBMHM 
33,000rOBe)f(.D,O Meco, BTOpO Kal.leCTBO 
33,000CBVlHCKO Meco" BTOpO Kal.leCTBO 
33,000CnaHHHa, TBbP_,Qa rpb6Ha 
1,0004 %-Ha HVlTpVlTHa con 
0,400nO,QnpaBKVI - B CMec 
0,015HaTpVleB L-acKop6aT 
KOM6V1Ha4V1V1Te OT ,Q06aBKVI 6f1xa ,Q06aBflHVI KbM MeCHaTa Maca B Kpafl Ha 
KyrVlpaHeTO, BbB cpa3aTa Ha pa36bpKBaHe, C 4en no-paBHOMepHO pa3npe,QeneHVle Ha 
CbCTaBKVlTe Ha a,QVlTVlBa B nbnHe>KHaTa Maca VI 3a ,Qa ce 3a6aBVI peaK4V1f1Taa VIM C 
HVlTpVlTVlTe. 
Cne,Q npVlroTBflHe Ha nbnHe>KHaTa Maca, Kon6aCVlTe OT BCVll.IKVlTe neT npo6V1 ca 
HanbflBaHVI B 06BVlBKVI VI OCPOPMflHVI Ha BaKYYM nbnHal.lHa MaWVlHa. QcpopMeHHTe Kon6acL-1 
ca nOApe,qeHVI Ha KOnVll.lKVI 3a Kon6acVI 6e3 ,Qa ce ,QonVipaT VI ca OT4e,QeHVI npVl cTaVlHa 
TeMnepaTypa B npO,Qbn>KeHVle Ha 18 - 24 h. OT4e,QeHVlTe np06V1 Kon6acVI ca BbBe,QeHVI 8 
IUlViMaTVl3V1paHVI CYWVlnHVI KaMepVl. B IUlVlMaTVl3V1paHVlTe cywVlnHVI KaMepVl ca nOMbp>KaHL-1 
e,QHVI VI Cb~VI KIlViMaTVll.IHVI pe>KV1MVI VI np04eCVlTe Ha 3peeHe VI cyweHe ca npOBe>K,QaHVI npL-1 
e,QHaKBVI ycnoBVIfi. Cne,Q 3aBbpWBaHe Ha cyweHeTo neTTe np06V1 raTOB npo,QYKT ca nOA­
nO>KeHVI Ha opraHonenn14eH aHanVl3 VI Vl3MepBaHe Ha pH. 3a KOHTpona e nocny>KVlna npo­
6aTa, npoVl3Be,qeHa CbC cTaH,QapTHaTa KOM6V1Ha 4V1f1 OT ,Qo6aBKVI. L4enTa Ha opraHonen­
TVll.IHVlfI aHanVl3 6ewe ,Qa ce YCTaHoBVI KOfi OT OnVlTHVlTe np06V1 e HaVl-6nVl3Ka ,QO KOHTPOIl­
HaTa. OpraHOnenTVll.IHVlflT aHanVl3 HBa l.IeTVlpVlTe onVlTHVI VI Ha KOHTponHaaTa np06V1 e npo­
Be,QeH no nOKa3aTenVlTe: BbHweH BVI,Q, 4BflT VI cTpyKTypa Ha pa3pe3HaTa nOBbpxHOCT, 
KOHCVlCTeH4V1f1, apoMaT, BKyC, COl.lHOCT VI 06~a 04eHKa no 9-6anHa cKana(4). 
Pe3ynTaTM M AMCKYCMH . 
Pe3ynTaTVITe nonYl.leHVI npVl opraHOnellTVll.IHVlfI aHanVl3 Ha Vl3cne,QBaHVlTe npo6L-1 
cypoBo-cyweHVI Kon6acVI, npoVl3Be,QeHVI C,Q06aBKa Ha pa3nVll.lHVI KOM6V1Ha4V1V1 OT a,QVlTVlBL-1 
ca npe,QcTaBeHVI BTa6n. 3. 
Ta6nVl4a 3. Pe3ynTaTVITe OT opraHOnenTVll.IHVlfI aHanVl3 Ha Vl3cne,QBaHVlTe np06V1l.1aeH 

Kon6ac, npoVl3Be,QeH C,Q06aBKa Ha pa3nVll.lHVI KOM6V1Ha4V1V1 OT a,QVlTVlBVI 

KOHTponHanOKa3aTenH nbpBa BTopa 4eTBbpTaTpeTa 
npo6a npo6a npo6a npo6a~po6a I 
I8,2 8,0BbHweH BHA 7,8 7,5 8,1I 
8,4 7,8llBJlT Ha pa3pe3a 7,5 II 7,3 8,3 
7,8 6,5KOHcMcTeH~MH I 6,3 6,4 7,7 
8,7 7,5CO"lHOCT 7,4 7,3 8,6 
7,9ApoMaT 8,8 7,7 7,5 8,6 
8,5 I 7,4 7,3BKYC 7,2 8,4I 
7,8 7,406~a o~eHKa 7,2 7,0 7,6 
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aT Ta6ImL\aTa ce s~>K,Qa, 4e 4eTSbpTaTa np06a - 50 kg 4aeH KOfl6ac, 
euenTypaTa Ha KOt1To ca A06asRH~ 200' g rfIIOKOHO-AeflTa-flaKTOH (rAn), 150 
PeKcTp03a ~ 0,005 g B~TaM~H C e OL\eHeHa C opraHoflenT~4H~ 6aflose 3a KOHC~CTeHL\IIIH, ~ C, apoMaT, C04HOCT, L\BRT, SbHweH S~A ~ 06uta OL\eHKa, Hat1-6f1~3Klt1 .0.0 Te3~ n~CbAeHIII 3a KOHTpoflHaTa np06a. 4aeHIIIRT KOfl6ac, np0ll13SeAeH no TaKa nOC04eHaTa 
euenTypa (4eTSbpTa np06a) ce oxapaKTeplt13lt1pa CbC CfleAHlI1Te opraHOflenT~4HlI1 ~c06eHocTlI1: A06pa KOHClI1CTeHL\~R, np~RTeH Mlt1P~C, cfla60 Klilcefl sKYc, L\SRT xapaKTepeH 
3a T03l11 SlI1,q npoAYKTH. OT lI1KOHOMH4eCKa rfIeAHa T04Ka L\eHaTa Ha Taa3111 KOMn03l11L\HR 6e 
TBbP,qe nO-HHCKa OT L\eHaTa Ha CTaHAapAHHR npoAYKT BflO>KeH S KOHTpOflHaTa np06a. 
YCTaHOBeHo e, 'ie npH npHflO>KeHlI1e Ha CPYHKL\lI10HaflHH KOM6~HaL\lt1l11 OT A06aBKlt1 S 
npoIll3-BOACTBOTO Ha 4aeH KOfl6ac (CbutO KaKTO nplt1 npHflaraHeTo Ha cTaH,QapTHaTa 
KOM6l11HaL\lI1R OT aAlI1TlI1SH - KOHTpoflHaTa np06a) HaCTbnBa nOHlt1>KaeaHe Ha pH cTot1HocTTa, 
UBeTbT Ha KOfl6aca ce cpopMHpa no-ycKopeHo, cbKpautaBa ce BpeMeTo Ha 3peeHe lI1 ce 
Cb3AasaT 6f1aronpHRTHlt1 YCflOBlI1R 3a 3peeHe H cyweHe Ha KOfl6ac~Te. 
TaKa YCTaHoseHHTe pe3YflTaTH ce Abfl>KaT Ha ,qet1cTBHeTo Ha A06asKHTe, KO~TO ca 
SKIlIO-4eHlI1 B CbCTaBa Ha CPYHKLlHoHanHaTa KOMn03lt1L1l11R. AeKcTp03aTa e A06bP cy6cTpaT 
3aa pa3BlI1TlI1e Ha Mlt1KpOOpraHlt13MlI1 H lI13T04HHK Ha eHeprll1R. Mfle4HoK~ceflaTa 
MIo1KPOcpOflopa pa3rpa>K,qaT AeKcTp03aTa .0.0 Klllcen~Ha, nOHRKora .0.0 anKOXOfl , a He PRAKO 
lI1 AO ra3. AeKcTpo3aTa ce pa3rpa>K,Qa OT SCH4KlI1 sHAOBe Ha MHKpoopraHH3MlI1 (2, 6). 
nOHRKora C Mne4Ha K~ceflHHa ce HaTpynsaT ~ MeTa60flIo1TH, KOHTO ~MaT OTpll1L\lI1TefleH 
ecpeKT BbPXY SbHWHlI1R B~A Ha cypoao-cyweHHTe KOfl6aclI1. TaKa Hanp. nosmaTa Ha 
npa3HlI1HlI1 KaTO nOCfleAlI1L1a Ha 06pa3yaaHe Ha ra30Be, rpaHlI1S SKYC, KaTO nocfle,Qlo1L\a Ha 
cpopMlo1paHe Ha aflAexHAH np~ OKV1Cf1eHlo1eTO Ha KOfl6ac~Te ~ AP. 3aTosa TpR6Ba Aa ce 
SHIo1Masa npV1 A03lt1paHeTO Ha 3axap~1Te npH np0ll13BOACTSOTO Ha cypOBo-cyweHH KOfl6acH. 
HRKOll1 aBTopH npenopb4saT Ao6aSKaTa Ha 3aXapll1 Aa He HaABHw8Ba 0,5 % 3a 
npOAYKTIIITe, KOIHO ce nOAflaraT Ha cTaHAapAH~ npOLleAyplil Ha cyweHe H 3peeHe (1). 
rflIOKOHO-AeflTa-flaKTOHbT (rAn) nOHH>KaBa pH CTot1HocTTa lI1 yseflH4asa 
KHceflHHHocna B npOAYKTa. TOBa cnOMara 3a no-6bbp30TO OTAeflRHe Ha BOAa OT 
KOIl6aclI1Te. B KOM6l11HaL\lI1R C HlI1Tpll1TlI1Te, rfIIOKOHO-AeflTa-flaKTOHbT (rAn) OKa3sa 
np03lo1THBHO Bb3Aet1cTBHe 3a no-6bp30TO L\BeT006pa3YBaHe lI1 3a cTa6HfI~3HpaHe Ha 
nOIlY"leH~R 4epBeH LlBRT. A06aBRHeTo Ha rmOKOHO-AeflTa-flaKTOH (rAn), B KOHL\eHTpaL\lI1R 
0,2·0,4 % npll1 npo~3BoACTBOTO Ha KOfl6aclI1 c MaflbK AlI1aMeTbp e Hat1-6naronpHRTHo (3). 
BHTaMlI1H C CbBMeCTHO C HaTp~eBlI1R L-acKop6aT HrpaRT pOflRTa Ha aHTlI10KC~AaHTH 
nplo1 np0ll13BOACTBOTO Ha 4aeH KOfl6ac. 
3aKJlIO"leHMe 
npOBeAeHHTe lI13CfleABaHlI1R H nOflY4eHlI1Te pe3YflTaTH AaBaT OCHosaHHe Aa 6bAaT 
HanpaseHH CfIeAHHTe nO-Ba>KHlI1 H3BOAH: 
no OTHoweHHe Ha opraHoflenTH4HlI1Te nOKa3aTeflH 4eTBbpTa np06a 4aeH KOfl6ac 
e OL\eHeHa C 6anoBe Hat1-6f1H3H .0.0 Te3l11 oTpeAeHH 3a KOHTpOflHaTa np06a 
(np0ll13BeAeHa CbC CTaHAapTHa CPYHKL\HOHaflHa KOM6HHaLlll1R OT A06aBKlI1). 
nplil np~flO>KeHlI1eTO Ha nOAo6HH npenapaTlI1, KaKBaTO e CPYHKL\HOHaflHaTa 
KOM6l11HaLlHR OT A06aBKlI1 - np06a 4en1pH, TeXHOfl03HTe OT MecoKoM6HHaTlI1Te ca 
CHryPHH B CbCTaBa t1 H 3HaRT KaKBO A06aBRT npH np0ll13BOACTBOTO Ha CypOBO­
cyweHHTe KOfl6ac~. 
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Meconpepa6oTBaTeflH~Te npe,Qnp~71T~fI, KO~TO pa3nOflaraT C Heo6xo,Q~M~Te 
MaW~H~ (6bpKaYKa, efleTKp~yeCK~ M~KCep ~ np.) ~ YCflOBVlfI MOraT CaM~ ,Qa Cit! 
np~rOTBflT <PYHKl.\~OHaflH~ KOM6~Hal.\~~ OT p,06aBK~, 3a Hy>KAVlTe Ha KOHKpeTHQ 
CBoe npo~3Bop,CTBO. 
KOM6~Hal.\~~Te OT p,06aBK~ npep,f1araH~ Ha na3apa ca 3HaY~TenHO nO-CKbnVl OT 
Te3~, KO~TO MeCOKOM6~HaT~Te MoraT p,a C~ npO~3Be)f{,lJ,aT caM~, KoraTO ~MaT 
yCflOB~fI 3a TflXHOTO npO~3Bop,CTBO. 
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